
BCIENCE FOR TIIE PEOPLE.
m

fORT RA£ AND THE-DOG-RIB INDIANS.
In a letter to Nature, Captain Dawson, the

aounnaoder of the British Circumpolar Expe-
Toom stationed at Fort Rae, thus describes that

gUot« northern point and its inhabitants: Fort
j,... lie* iu lat. 02° 38' N. and long. 115°25'\Y.
fli.ni Orf*nwicb, half-way np a long eulf of
ttteat Slave Lake tbat runs for about IHO miles
in a northwest direction from the mouth of the
bellow Knife River. The fort is Bituated at

the toot ol a rocky hill that rises some 200 feet
.beve tbe lake, whicli is about four miles wide

this point. Tbe Indians who resent here for
? rude fiunt for the most part iu the "barren
lanela near the Coppermine River, whence
they bril);; quantities of skins and beef from
nb* musk-ox, which seems to be very abundant
fK>*r too are very plentiful, and in the winter

y,..tf migrate in great herds fi om the barren
i. ls to the country between the nrm of the
].!.'> on which Fort Rae lies aud the Mae-

J i urie. Sometimes these herds pass quite close
to the fort, aud take two or three days in pass¬
ing. Their numbers must be very great; a

Bingle band has been known to kill over 15,000
in an ordinary season. This year tue deer have

passed at some distance, but the ludians are

now (Dee. 1) bringing in fresh meat daily.
These Indians aie of tho " Dog-rib tribe.a

Suiet, inofleusive rae*, like all tho tvood-ln-
.' is. Thev are almost all Roman Catholics,

tte mieeaionaiies of that religion being very
numerous in the country, and they are certainly
very deveited and hard-working- /"ere are

fr'vi Protestant missionaries, but they do not

i. ear to have made aoy couverts. 1 he L'og-
g are a branch of the Chipewyan family
occupies all that portion of the confluent

-itramu the Rocky Mountains aud Hudson s

\<»,t to the north of the parallel ot 55 . Ihey
itv* unprepossessing in appearance, and their

<f jsruaire is almost unpronounceable by a Euro-
Dwttn Their aphabet, if they had ene, would
rs. utiim no less than seventy-one letters, that
billin the n uniter of distinct sounds. I believe
lie lauguage il allied to the Hiicieut Mexican.

ut any rate the Navajo is the nearest to it of
listing languages.and the combinations of

' ,ters that one sees in Mexican names (tl, for
-tanti- are common in this language;. The
g-ribs have the remarkable peculiarity of a

tional habit of stammering, which is most
irked in those who seldom come in to the
rt. They treat their women willi more kind-
ss than is usual among the American ludians.

SOME EUROPEAN SAND-DUNES.
A correspondent of Knoiclvdge givei these
articulars respecting various sand-dunes in
uro pe : Sand-dunes travel in tho direction ot
ue prevalent wind. They continue to advance
aland and overwhelm everything on their
nardi, even streams failing to arrest their
Progress. The mouth of the river Adour, on

^.-¦V\e west coast of Fiisnce, has been shifted two
td a half miles from its original position by
croaching sand-dunes. Along tue French

.>aat, where they extend for miles, they aver-

i :-e from fifty feet to sixty feet in height, while
r ii the coast

*

of Holland they bave been met
with an high aB 260 feet. On the shores of the
Bay of Biscay they iravel iulaud at the rate of
bbout sixteen feet in a year, while in -onie

part* of Denmark the rate ot encroach inent
reaches twenty-four feet in the same time.
The advance of these dunes has been very
Hnich checked within the last few years by their
having beeu planted with ibo cluster-pine,
.and marram (Amndo arenaria), etc. These
plants bind the saud and form a covering nnd a

network of rootlets. Before these precautions
i\eie lukin, houses, fields and even whole
parishes were buried beneath tie Mimi. Occa
¦minali v these planted dunes become covered,
the vegetation then decomposes and forms a

layer of peaty matter.
In Cornwall, the West Indies, and other

places where the sand is calcareous, cr formed
of comminuted shells, etc., it is co npactud iuto
lt bard stone by the action of rain-wnter per¬
colating, dissolving the carbonate ot lime, and
(rearranging it as ti cement; this rock is com¬
ston iu the Bahamas and Beiminite.-., where it
weathers into cavea and picture«quo crags. In
1Om wall the hardest granite may be seen pol¬
ished and worn ioto furrows where blown saud
has come in contact with it, and the Egyptian
irtiiiiui. i-i.'- exposed to the saud duffing from
lhe Libyan desert present a similar polished ap¬
pearance. Advantage is taken nt the polished
or wearing oruperty of blown suud, us in the
case of the artificial saud-blast used for engrav-
iug glass or eleauing files, etc. Tbere are
*. musical' sands on the coast of Skye; as one

walks over them they give out a musical nut",
probably due to the sand-grains being of equal
Size.

?..

INSECTS VISITING FLOWERS.
Mr. A. W. Bennett and Mr. Ii. M. Christy

have been reporting to the Liunitau Society ol
London the result of their observations ou the
visits of insects to dowers. As respects prefer¬
ence lor particular colors, Mr Bennett has
joticed among the Lepidoptera that 70 visits
were made to red or pink flowers, 5 to blue, 15
io yellow, and 5 to white; the Diptera paid 1*
pisits to red or piuk, 8 to yellow, aad 20 to
white j Hymenoptera alighted 303 times on
red or piuk flowers, 126 on blue, ll on yellow,
and 17 on white flowers. Mr. Christy records
iu detail the movements of 70 insects, chiefly
bees, when engaged in visiting 2,400 flowers.
He tabulates the same, and concludes there¬
from that insect-, notai>iy tiie bees, decidedly
and with intent confine their successive visits
to the same species of flower. According to

!iim, also, butterflies generally wander aim-
essly in their flight: yet some species, nicluel-

. lug the Fritillaiies, are fairly methodical in
.Uer habit. He believes that it is not by color
¦'.(.. le tbat insects are guided from one flower
0 ' neither of the same species, and he suggests

the sense of smell may be brought into
('.t.i.\ Bees, be avers, have but poor sittht for
nm i distances, but see well at short distances.
M 55 humble-bees watched, 20 visited blue
hiv era: of these 12 were methodic in their
visits, 9 only irregularly so. and 5 noi at all; 13
euited white lloweie, whereof 5 were me¬
thodic and 8 the reverse; ll visited yellow
¦".'. ors, of which 5 were methodic aud 6 were
.it.'. ; 2H visited red flowers, 7 appearing me-
tl -die, 9 nearly so, while VA were the contrary.

PURIFYING PRODUCTS OF GAS COM¬
BUSTION.

Tic use of lime in purifying coal gas on its
passage from the retort! to tho gasometers ia
we!! known. Dr. Joule, F. R. S., has just been
recommending lime as a purifier of the pro¬
ducts of uas combustion, thereby removing
eome ol' the objections which prevent tlie use
ol gas in picture galleries and other places.
Slaked lime is placed in a vessel tbe bottom of
which, about one tout diameter, is slightly
domed and perforated with tine holes. The
vesi-el is suspended about six inches above the
horner. It is lound that a stratum ot four or
five Huhes of lune is sufficieut to remove the
acid vapors so far aa to prevent them from
reddening litmus paper. The lime seems in
many respects to present important advantages
ovel tlie zinc previously recommended.

A REMARKABLE DUST.
On February 20 there was discovered in the

.now in several places iu Trondhjem Amt, in
North Norway, a line dust, which, it waa ne*
lie-ved, originated from the Iceland volcanoes,
audi an occurrence having taken place In
1570. Dr. H. iieusch, ol the Mineralogical
faculty of Christiana University, Having ex¬
amined the simples forwarded to him, now
..tates however, that the dust is not of au
eruptive nature, but consists of common saud,
¦nae atones, quartz, hornblende aud talc, mixed
wiUivtiv line particles of vegetable matter.
J ne phenomenon is nevertheless remarkable,
"Wilie dust |lulKt have been chi lied a very long
ellftUiice, the whole of the country having tor
5."1; .'*en covered with deep sne.w. The
o-klJ; iuVer a district of stvoral degraes.
rLT, 5 * . "tro"gly from north-northwest.

KLSrt K>n",a,rV°,t »««»"»>¦ Thus Pro-
3EEi.iTJV-1? hl8book <"» Tenerifle states that
SJShlSt «f Wi'"ie at l^h .UitudM, the view of

fPheexisteLJi it* ,tra,U i>f dust in the air.
¦ni.lst of the oeean, at a ureat distance frnmfaed ia an interesting probkm WlffiliSSWing upon Mount; lina in Italy, iheiS theWr is of the purest and clearest Profeeao!

AN INTERESTING QUERY

ledge, exercise any sensible meteorological iu-
fluepcel Is it in auy marked way influential
on electric currents, and theuce does it aficct
magnetic storms? This isa question which
needs a little thought to answer safely. The
development of railways, and the almost uni¬
versal substitution of iron for wood wherever
it is practicable to use that metal, must surely
exercise a decided influence of its own. Every
year more and more of the irop form! riv buried
ileei) in the earth is spreail upou its surface,
anel it is surely reasonable to assume that,
electrically nt least, some eflect is produced ;
bow far we may venture, os some seem now

disposed to do, to translate this into a meteor¬
ological agency is a problem for science to
determine.

m

COOKING BY ELECTRICITY.
A Montreal firm bas invented and patented a

machine for cooking tty electricity. It consists
of n saucepan so isolated by non-conductors
that the bottom forms the positive pole of the
current. Thc negative pole is attached to a
movatile point which travels in circles over tho
bottom of the pun underneath, distributing
tbe heat, over the whole surface and with
sulHcient rapidity to avoid burning sk hole
through thc pau at anv ono poinl.

AZESOH.
" Seamen seamen, tell me true,

ls there any of your er w
Who in Armer fowor his seen
Azenor, ihc kueeling eiutou I"

" We have set-it lu-r oft indeed.
Kneeling in thc self-same place,
Brave lier he.tri, tboug.i pale her face,
White her soul, t.ln>ugu dark her wood,''

I.
Of a long-part summer's d<»y
Envoys came irom tar away.
Mailed in silver, clot bed with gold,
Od their tm ,i ting chargers bold.
When ihe warder sp cd them near,
To the King he want and cried,

" Twelve bo,el kniithis tome pricking here,
Shall 1 opeu lo lin in wide f'

" Let the great pat.opened bo,
ISee the ginghi s uv* welcomed all;
¦Spieael Ihe board ..ni tieck the hail:
\\ e will feant them royally."

" By our Prince's hlorh i-omtnanei.
Who ere long -lull bc our King,
We come to .isle a precious thing,
Azenor your daughter's Hand.'1

" Gladly will wo grunt your prayer:
Brave rho youth as wt- have Iii' ml;
Tullis she-, milk-white and fair,
Gentlo as a singing mid."
Fourteen days liitrh feast they made,
Fourteeu davs of (lane and song ;
Till the dawn tho harpers played,
Mirth and joy ali co all day long.

" Now, my fair spouse, lt is meet
That we turu ltrrt toward our home,."

"A* you will, my lera, my s-wet;
Where you are, there I would come."

ii.

When his stepdamesaw the bride,
Well-nigh choke.! wit li sp cn was she ;

" This t'sle-liic-il uirl. lins luitiii ol pride-"
And shall fhn h.- preferred lo mo 1

"New things plaOM nien best, 'tis true,
And the obi ar" Mal aside.
lSHtheli-s.-, what i« old nnd tried
Nerves far bclU-r than thc new."
Scarce eigtit months had pnsaod awny
Winn tht ta thc Prince would conic,
'And wiih stiblle-iy would say,

' Would you lose both wife ami home t
" Hsve n cai*.lett what I tell
Should befall yon. mi 'twere best ;
Hove a care, anel ginini von well.

'Ware the cuckoo in your ii'st."
" Madam, if ti e truth yon tell,
Meet reward hircri ma shall can ;
Fi«*t the roiitnt ..wei"'* stiaitest coll,
Then iu nine day* she stiall bum."

HI.

When the old Kinit was aware,
Bitter team thc dour . ¦lied.
Tore in grief his white, whit© hair,
Crying, " Would God tbat 1 were dead."
And to all the seimon said.

" Qood scaiucii, prey ftm tell me true,
Is there any one of > ou
Can tell mc if my ci lld be dead!''

" My lietre, tit yet a'tv ls she,
Though bunted tn-iniiir'vi shall she be ;
But from her prison tower. 0 Ktmr I
Morning unit eve we' hear her sing.

" Morning ami eve from ber fair throat
Issued the smut- mm el, plaintive note,
' Iluy are d, Delved ; I kiss tba rod,
Have pny on tuem, 0 ayGoaf "

iv.

Even asa lamb, who givei his lifo
All mecklv to*tbe cruel knife,
WhiH-riibcel sbo wi nt, lier soft feet bare.
Sell-shrouded iu her golden hair.
And as she to her dieadtul fate
Fared on. poor innocent, meek and mild,

" fir;)ve crtme it wcie./'rned small and great;
" To Slay tbe mother and the child."
All wept sore ; belli small and great}
Only thc stepdanie amilina sat* :

" Kure, 'twere no evil deed, hut good
To kill the viper with her brood.

"Quick, good firemen, fan Ihe fire,
Till it le-ap forth lierci' and reel;
Fan it fierce se my eimile ;
She shall burn till she ut dead.

Vain their efforts, all in vain,
Though they fanned and fanned attain;
The more they blew, ibo ember* gray
Faded aud sank aud died awny.
When the Indee the portent saw

I lazed ant! sick with fear was be:
" 8be is a witch, she Uouti the law:

¦Lon.i let us drowu Ler iu the sea."
v.

What uaw you on thc bea T A boat
Keliher by sail nor oarsman ep»-d,
Aud at the helm, to watch lt float,
Au augel white, with wings outspread.
A little boat far ont to sea,
And witb her child a fair lad ve.
Whom al her breast she sheltered well,
Like a white dove upon a shell.
8ho kissed and clasped and kissed again
His little back, bis hitit, feet,
('tuon inir a soft aud tender strain,

" Da-da, my dear, Da-da, my aweet.
.' Ah, oould your father seo you, sweat,
A proud man would he bo to-day |
But we on earth may never moe! ,.
But bc is lost aud far away."

VL
In Armor tower ls such affright
As never castle knew before,
For at tho midmost hour of night
1 he wicked siejrdauie is uo more.

" I see hell open at my side,
Oh, save me, in God's name, my son ;.
Your spouse was chaste: 'twas I who Hod J
Oh, save mc, for I am undone."
Scarce had she checked her lying tongue
When from her lips a make did dido
With threateniiift jaws, which hissed and stung
Aud pierced her marrow till she died.
KflsootiH. to loreign realms tbe knight
Wont forth, bv land and over sea ;
Seeking in vuiu his lout delight
O'er al I the round, round world went he.
He sought her East, ho sought her West,
Nexl to lhe hot South sped he forth,
The n, after many a trui Hess quest,
He sought her in the gusty North.
There bv some Daniele st Inland vast
His author o'er the Kiele he cast i
When hy ii biooklet's fairy spray,He spies a little lad at play.
Fair are bis locks, and binn his eye*,As bis lost love's or as the sea ;

. H? «ood kuight, looking on them, sighs,I sir child, who may thy father bef
" Sir, I have none suvo Him in Heaven :
Long yeats ugo he went uwity,
Kre 1 was born, and I am seven ;
My mother mourns him i ight aud day."

" Who is thy mother, child, amt wherof"
" Khe cleanses linen whit.- and fair
In yon clear stream." " Come, ohlld, and wa
Together will thy mother eoe."
He took the youngling by tbe hand.
And as they pacedtbe yellow strand
The child's swift blood in pnlse and arm
Leapt to his father's and grew warm.

"Bise np and look, oh. mother dear;
It is m v father wbo is bera:
.fy fathar wbo was lost is come-*
On, bleaa God for it l.to hia home,/'
Tbey knelt and Meased His holy nama,
Wbo ls so good and inst and mild, ,

Who joins the sire and wife and childi
And to to Brittany they earns.

id may tha blessed Trinity
¦tt telba on the ace.^adai

RELIGIOUS INTELLIGENCE.
An Omi Cm itni..The First Congiepational

Church in Wethcrsticld, Conn., which hus
been closed for several months for repaint, will
soon be reopened fut religious worship. This
is the third building cree ted br lin- srciety dar*
inp its existent c nf almost 250 years. The
first was built in 1645, the next in 1685, at*d
the present building was erected in 1761. li
1838 it was extensively altt red, thc okl-faah*
ioned square pews being taken out and other
changes malle'. fltr Ilartjortl l'ost ilma do-
scribes the present changes : u The present th*
modelling is extensive and includes tho removal
ot the galleries, which ian mund Hine
sides nf lim audience room, the buildini: of two
new gullet iea on the east and west sides, Ibo
building of a recess Cot the organ in the rear of
thc pulpit fifing the Hour a decided slope, ar¬

ranging the seats in a semicircular torin, put¬
ting colored glass in the windows und immy
lither niiu.ir (lunges. The old design ot lhe
high wooden wainscoting is retained, but it is
now made in hi,id wood instead of pine aa be¬
fore. Tho general effect ol tbe remodel led room

is excellent. It is light ar.d cheerful and tho
use of bard wood in its natara] color through¬
out is successful. The colored glass is well se¬

lected and there is a free use of mottoes in the
glass. At the a.iuth side ot the room is an in¬
scription abe wing the dates of the vin ions
church buildings of the society ns above staled.
"Two very handsome memorial windows will

receive special attention. Tln-j ate companion
pieces, placed one on each side of tho pulpit, and
are excellent specimens of modern ecclesiastical
stsined glass, rich iu color and involving ii

glint amount of detail and the use ol much eul-
glass in somie e>f thn smaller pieces. One rep¬
resents Joseph at the lime ol his resident in
Eirypt, wneu be was visited by his brethren.
He is dieoaed lo a crimean ioho and hulda .
cup in his hind. An olive curtain makes a

good background, and tho anbaJdimy porttoca
ol' tho design hiive a decided Egyptian char¬
acter. Al the luise is NM linndsouie doe-nti-
tiou with sollie ctn colored glass. The inserip-
Iititi is in three pails, the upper heine passages
Iron) tho Mible, the two lower leconliiig UM
naiiirtof the person in memory nf whom tho
window la given and lhe linnie ol the firer.
A Mr.xn an Mi-tioN..fcThe Church of

Jesus, a missionary eiiuirpriac Marted iu Mex¬
ico a few years ago, by rhe I'rotc-iniil Kpis-
ceepal Chinch, does not appear !<> bo In 0 very
flourishing condition. Biahop Riley was pal al
its head ; nnd though no .allegations mc as yet
in.tdi' ac linst his peraonal integrity and ability,
it is loudly aaoertod by mnay that be is trtntt-
nical and that the movement has been a fiasco
from the beginning, 1'he Kev. J. Milton Ul edi,
a missionary in Mexico, h.is written a loiter to
Jiu (liiuiion af Wotrh ni which he makea se-

rioiis (hinges ol iniriiiinngeiiieiit and -octal ian
btgotlj animist sonic ot tho missionaries eil the
" Church ol Jesus In \iew eif all this, it i-
promlaed thal tbe Foreign Miasionary Cuni*
inittee of tbe Proteetanl Episcopal (hinch will
ii.uk into tho fncts, ¦ and at the pinper lime will
give the explanation to thone wbo have a light
to expect it." Ike Tnjdependent thus dnaerinea
the existing ceuieliiioii rn ihe- Mexican " Church
eif Jesus " The pieseiil ¦tnt* ul the Church
:i]i|iears lo lu' one ol divi«i"ii. It is divided
into so many elioeeses that it is a question
whether the rnuonical e leigv will imt ho almost
ni) employed in furnishing the epioeopate. It
is divided Into rirnl bodies, winch have
dropped the worh of information to light aneh
other, lhe schools ure divided, nod part of
the scholars are under lhe- e ne of another
ebnreb. Ile theological seminary lins (loved
until fiirtluT orders. As to the congicgaliuiis,
n«ti>ini> cnn tell anything abool them mini the
storm hlowi over nnd lin- lt .lenients tm- picked
up. There is emu conaelatioa for tbe Riley
ii.ntv; n hus sui) in ita employ ns many ai itt
liiianeial reMiiiices chu pun ide len., 'I lie linnie

ni the Cmircli is still long tOOUCh for division j
and, douiiilrss thora is bft territory which
can be llieed into ilintc-o.s. We recall that
Biahop Riley has a genioa fen ergonitation. A
few years a^e' he organized ami repiippi'd I Ro«
formed Church or twee in Spain and I'eirtngal."
A Brauton Axxoi tn bmbst..tht Wear Ora,

the organ ofthe Kngiish >al ration Ai in %. itt en! \

contained the' foliowiny aenantlonnl uiiiioune se*
inent in bilge display beadlittOOJ "i'lo/.en to death
IastStnnl;iy.(iwiiiglo!hoexti)7iioeold pie'va il ing
all around him (no profoaaed worahipper ofOud
having etcii riven bim a warm abakc oi the
hand ur a sparkling look \ Jack Gorileai elieel fa
his sins without the leaal hope', anti his send
perished ht ho did oot feel like going te) aay
pince ed worship, nnd as nobody teemed par¬
ticularly to waa! him togo, bo stayed out ia the
log, O here mi many millions romalo unable' to

MO whetbef there is an\ thing io religion. Ile
might bai e been laved if anybodi bad been
w il I i ii tr tn take the trouble to gu out te) him, but
t ii um w he *. duty it waa to de* ao thought it erac

i|inte> anronaonable to expert them id turn out

such a day ! His dead body baring In en eluly
laid out and the luci of his death baring bee it

generally nindi* known, na inqneot was held
without the aaalataooa of a coroner, al the bend*
eiiinrters of the Salvation Anni, l"l Queen
Vii lol ia-st., E. C., where the following verdict
wno directed to bo entered in Tnt Wttr Ora:.
The soul of the dOCOMOd wns lewf e.wing (ti t-x-

peoora h> temptation withont any friendly help
io miration, and thora cnn be no doubt thal
aoiiH-boily was gmiiy of groac negligence I*

Bin aii-m Al uv..Some feeling win

aroused in twoEplacopol ehnrcbee at the Enater
eitel nm- on ai i mint ol thee alleged
ritualistic tendencies of tho lectors, ibo
churches referred touro Cr ne* Church, Clere-
lam., <>lii", iinil tbo Chureh of the Evangfclista,
Philadelphia. It is nnderatood that the new
vestry elected ri tbo former obomh is nut in
sympathy with the- ex'.ieiue views of the Hi¬
tor, (ino of the Qnoaiiooa brought Bp in thc
(° ti ii it-li of the Kvangelists was lue alleged
practice of the rector of lieaiing inn icnlar cull¬

ie.-inns. Within a few days BiahopStOTOM
has spoken slreinglv in condemnation ol this
practice, which, he-says, is contrail-to the- letter
and the wpiiit of the American l'rayer-llnok.
* Who can," bo said, "without the inu-t violent
straining and wrenching ol language, tutu (In <.

simple words of our exhortation enforcing pee-
tora) care into nu authorization for the priest
lo sit in his cbiin li or in bte vost ry-room with
his robes on, with a footstool or kneeling bench
hafen kim, nnd there interrogate each paMOB
as he or she kneels before what ls called tho
rather Confessor ns to the sins lin or she has
committed, assigning to each special mts of
penance and pronouncing over each priestly
absolution, accompanied with perhaps some

other cerenioni.ils drawn mure or less fi om the
confessional system of the Church of Home T '

East Dav..It is sahl (hat the observance of
Fast Day in New-Knglnnd is liecnming less
general every year. Many clergymen "in
Massachusetts ignore it entirelv. The Kev.
Minot J. Saraga, ol tba linty church, Booton.
in u letter to lin Iritiituriot, expresses himself
thus: " I have chosen uo text for Fast Day, ami
do not intend to prent li mi that occasion. This
is my ninth year in Huston, and I have nol yet
held a Cast Day service. For this course my
reasons are two 1. In a country whero there
ls no union of Church and Slate I cnn.-idci it

simply nn Impertinence for either Gorernor or
President to issue; a proclamation appointing
any religious service whatever. It is limply
none of his olliciul business. Hut the governor
.this year has reached n pre-eminence of assump¬
tion ni atlemptiiig to elictate doctrine, (opie nnd
treatment, 'j. I do not believe in Cast Day
anyway. The true religious treatment of the
body is not to break its laws by either starving
or stuning. Hoddy laws are divine laws ; and
they are te> be kept by such a use of the body as

shall insure health anti efTlciency. The rest is
superstition." _

"Washington Irving," Mfg Tam Churchman,
* WOOn churchman. So were Cooper and Hal-
leek and Vci plank, his literary contemporaries.
Hil wriiing abounds in thut sunny, homelike,
cheerful, healthy view of life which the Church
has always contributed to English literature
at its best periods and to the personal life of
Kngiish authors. Indeed, English literature
ia Church literature. Nearly all the great au¬
thors in England since the Anglo-Norman days
bavo lie-en churchmen. It is pleasant to think
at the centenary of Irving's lui td /that
pervades the sunny spirit that his
writing came not more from a genial tem¬
perament than from kindly influence of hia
mother, the Church." lt might bave added
tbat neaily all the great authors in any country
gre members of the dominant religious perms .

,^Lon of that country,_
A Ohttbch nr Brazil,. a new church edifice

fl going up for the Preeyterian Churoh in Sao
Paulo, Brazil, and the corner-stone of thia edi¬
fice wai laid lately. In the presence of a large

company nf people. The church owes its origin
to the earnestness cud eloquence nf tlie mich
lamented mtaa|onnfTf A. 0. Simontean. Tho
pceacnl paotor letha Be v.'J. W.Chamberlain,who
has been Ltboriag tweaty years in Sift) Cunio,
nnd hno recured n strong hold upon the people
of tbe place. Tho now edifice will have it front¬
age of sixty feet by a depth of ninety fe-et. It
will be a pluin. uniireteiitious structure aud
will include a kindergarten of the most im¬

proved plans of the day. The new edifice will,
therefore, serve the doubly useful purpose of a
house of worship and a school for children.

Rnuoioua Ahviimisim;.. 'lhe Kulnidar in¬
dulge- in senile caustic comments on the prac¬
tice of religinna papers to mix np religion and
advertisements indisciiminately on the same
page. u Is the day coining," it says, " wheu
1'iaver Hocks and Hymnals will be issued in¬
terleaved with Lydia Piukbum. St. Jacob's oil.
and the Safe Kidney Cine ? When ambitious
advertisers will OTOO decorate our churches at
Christmas and Caster tide, for tho privilege of
getting their tr.ule mark in soinewhcre al I
decoration 1 There is a sign of such a dav in
these Easter numbers of our leading church
papers."

Hr.viVAf.s in I'ham ii..Revivals continue to
be repotted from various parts of Fi n ne e.

Among tho latest is that iu the Cevennes, called
the Sinai of France, from the luet that the an¬
cient IIiiL'iienota fled to this region of basaltic
mountains, there to have the privilege nf wor¬

shipping (tod as their pleased. The meetings
are described as most enthusiastic, but the BC*
cessoriei.scats and meeting places.are most
rude. Tho Hours nf stone, children and old
people in the linne chimney-corner, and the
lamps veritably Roman.

A C'is\ 1:1:1 rn I-i.iMi..A missionary from
the Island ol l'eru, iu the Samoan group, waites
that there is not A heathen left. Missionary
lahon were commenced thora only eleven
m.irs ago. During this time the whole island
has boila evangelined. churches, chapels, mis-
¦iofl house- have been built at their own expense
mid thev ure now supporting thtirown pastors
nnd contributing to inn society that sent them
pastors and (cachets.

An r.MK.KWi-' IIhmi;..By the liberality
nnd efforts of Lord Radstock, Mr. E. M. Denny,
the Couateoa de Noailioo, and others like*
minded, in view of the wain- of the largo
number of cinltrraiifs from QfOat Hritain to
Aineiiia, the Brm.swick Hotel, close to Black¬
wall Docka. Condon, has been opened as a
Ch'istian linnie for emigrants. Accominda-
tioOJ are provided for SOO guests.

BISHOP Bu.nv..Biahop Biloy, Episcopal
Bishop of Mexico, has never received any sal¬
ary, and ha-given about $150,000 (luting tho
paat ten or twelve yean to tbo christian work
uinlcr his e ait. He lias exhaaated his private
fortune. These facts are now made known by
tba report of ¦ special committee representing
the Committee on Foreign Hiaaiona of tim
Episcopal Chureh and the House of Bishops.
Tho Bis"np of Condon proposes to Introduce

again in the present Carliameiit hts bill for the
wnoleaale romornl of chnraboi in tho City (>f
London proper, which is now alni, ,t entirely
mooopolltea by business houses. As many as

lilly ont of sixty-live' chun hos are thus tlncat-
eind.

A OOrreapondent Of I he A Ara nee says there
are nearly one thonaand members of Pro-toot-
ant Chnrcbea in Rome who nra converts from
Romanism. These represent a much larger
Protestant population, and aro tho results ot
ten yann ol miaaionnry labor.

There inc 220,000 Brembetaof temperance
soci tie- nt twenty I'.pise eipal dioCOOOa 111 Ktlg-
laml. Aiming 3,000 abstaining ministers ino

live bilhopa and loren of the Qooeu'a chaplains.
1 'tntltmil Manning obtained from tho Cope a

plenary indulgent e fur all Catholics who ab*
stained Irom I ilne ni bars or tasting lu^ors dtir-
ittg He lotter dais of the Centcii .-eason.

Mr. Moody mya ho dooa not fear Infidelity
hilt sn tillich Bl ho fears the cold loriuulism
whieh ia creeping over Chtislianity.thn want
j: Ik art, interest, fire and onthuaiaam.

TB (( ufennry of the ProOMtMri BpiaOOpol
Church of Maryland will bo celebrated on tho
20th of next May in st. Caul's Church, Bulti-
molt.

.Otm

i I CLEM 9EUOIOVS Ol'ISlON.

'I heit, mic r'liiri-li 1'itcri ti ho Doom to go to church
more) to k'ii.o tt hat they can Irom tim nuwritteu
hook nt (tosKip, iii in to learn w hui they might from
tin- preached Oeapet Early nt thc chnrch, they
un- late in H. aini Mtier mrviee they stay losco the
people oil. Secular * enatterboxee," they talk ia
thc t ri-! if ll, rt uml N t. :->(". r in t in- ju-vr I I ly ir tongnes
wag till the invoe ition begiaa, and agata at tim

iii-it ol the benediction. During the sc nunn they
crane their necl.it to aaa the -tile*-, aad study tho
manaersof their fellow-wurahippera Why nott
l-ti'l it the illusion nf tlie-e pack-peellers to load up
on Bandar with a aaffieieat supply for a wee!. In
their lo vt-, voe limn f Neiaenoeel Then Ibero aro
idi'ii flin i Sandal boots alaara creak, whom tho
church olBeiaU, with an oyo to tba little's* ot tlunns.
elect to (..c ii -lii-r.t.'ii[), a- if cioaky hoots worn a

priamqaallneatiea for ino tread-mill faactteeaof
thtt riiveleel etlliee-. Me-u again, who urn rltimsv.
I hey keoeh tits byma-book ont el tha rsi k, kick

ii-, ri ! In- -;, ¦Moon, tiff upset tho foot-hetlch rit-Hlt 111

tl.ii mi,Phi-of thn loni; prayer el in the meet ole-
jtireit imitof tha nnaea. They uro faetidious,
ddgety, fus v ; alu -irs readjusting their w nat calla
un!,-tn. and cent-collars: they often MOaalt Hiei!
tiine-I'ii'ic-i j limit -cal U hard ami uncoiulurtiihle j
they slide down timi lu ace their kiiees against tha
luttv ahead of their, thev (tilde back Maia, sit erect
a inoinent, then askew, with I noir weary pates
letting iu their open palms, ami their elituwsnu
the pew back. lu i ostini mg a respectful posture
then beuambed anal aialeoate their wives', buts,
whnh eii-intiis th'ir deration aad evokes their In-
eliguation.. il In istiuu Intelligent et.

In all oar croat tow ns amt cilios how- many litni-
etreelsand thotisiiitls am thole w ho are dying of
neglect ' Craut thal tho'hine li of to-day, with ita
chapels snd its tract distributions, and Iii Christian
chant e.-., ami its minston schools ls doing moro (linn
th* Church of yeeteruayi is il doing anything liko
iisdtityf We call ourselves followers uf Christ.
He went ont into the highways ami hedges;
picachi',! in the street* and lanes, ami on the hdl-
snles, miiigloel with publicans ami Sinners; I,hui lit
the harlot* ami drunkard* aliotit hun: left the
ninety uml niue- in the Kihi to go tut > the wilderness
after the ono that hud strayed away ; pusteed by all
tie-homes of priests ie Jerishe te be a guest of the
hill beathao faciheac When wo gather near
esthetic cn ure hes, pay fruin $100 to $1,000 a year
tor lilly Min red concerts, Iii iiiiipmiy inc as tua ii v

Miu-ieel ont!,on t, nun doloctatu ourselves with the
elim religious light ol' ali exquisitely decor Heel and
luxiirtoiiHiv warmed aud carpeted ami cushioned
church, nml aro thrdleil by the eloeiuenco ol a pop¬
ular preacher, ar ixhilarated by toe meale of a
-I. ilfui! i trainee! choir, givo n conbul invitation to
wealthy ami reeaoctebU slumtrs, who holoug to uar

set. ami me uhlo Io pay our price fur ndmlmloa to
mir Christian church, ead kMp all others out, are
wo following Mun who carat) to sock uud to save

thut which waa los! T.1( hrtstiau Inion.

If our Orthodox theory bo t orroet, wo have some
solid ground to stand upon. And wc have a revolu¬
tion at every puiut answering our need ; ntretng
when wu are weak, and giving us a consistent und
li.iiiiioQiou- flfysti'tn of faith and practice, which for
generations ami centuries hus Deon ipiiotly bright¬
ening earth, and preparing moa for beaven.
Forsake this admit that tho Hilde w hen fairly in¬
terpreted dues not conclude dehalo on those subjects
on which it speaks; and ut once wo aro tossed to
and fro, and curried uhout w itt) every w iud of (Ioc¬
tl ins. hy tho sleight of men lu craftiness, after the
wiles nt error. I uk hil; thu groiiml thut tho Bible is
(lad's We,rel ami that it is iinpo-sinle for (Jed tee ho,
we bare a stiong encoiiriiceiuont when wo (loo for
rotitgo to lay holtl of the hope set before us, etta
thai hopo heroines a on re and steneifast anchor of
tho soul, entering in to that which ls within the
veil, laking Christ's words and holding t<> them
tn their simple uml stralghtforw ard sense, weare
stahlo and wo aro Mle, I .enart inn from this, wan¬

dering ott into theories about i possible lurlhor

Fimitation, or final restoration, we break down our
tilde from nuder us, and can lind ao logical stop-
ping-placo short of tbe arid vagaries of utter ration¬
alism..[Congregationalist.
A little charity goes a loug way in temperance

work If rightly managed. A basket of provisions
for lhe aick wife cf an intemperate husband cannot
surely add thiel to his evil flame. A tender solic¬
itude for bis child. erena little politeness to him¬
self when he is in a condition to appreciate it, will
now and tuen leave its impression and possibly wm
hit tolerance of von ami tbe oause von represent.
A careful atudy of the thought auu bent of de¬
graded men will reveal almost unit et sally a feeling
ot antipathy to aome repreaentative temperance
man. So lona aa that antipathy is nursed the
drunkard will be apt to remain a di nukara from
sheer spite. And a careful study of ths experience
of reformed men and wouieu will show that the
first strong impulse to lead a better life was excited
by tbe personal tuternoaltion ol some disinterested
evangel. There is might in the kind, timi clasping
of bands, however soiled the one or pure the other.
rnINorthera Cbriitieu Advocate. I

PRACTICAL COOKERY.
A SERIES OE KITCHEN llBgQBI WITH DEMOX-

¦BTRATfONS, UV MIPS MABU I'ARLOA.
VII.

CROQUETTES, CHOPS. VEGETABLES. ROYAL
DIPLOMATIC PUDDING, ETC.

A lalk about croquettes occupied tho first half
hour of the public object lesson last Mouday mom¬

bil; al Miss Parloa's BehoolOf Cookery. Directions
for making chicken crotjuetti | have ab"eady been
reported in thia column. Lohster croquettes are

made in much iho same way. When two table¬
spoonfuls of butter and half a tablespoonful of flour
bara boen cooked together until they bubble, there
should b < added ti scant half cupful of cream or

water, tho moat of a two uoiind lobster, chopped
fine, and salt and pepper to suit the taste. When
these ingredients become hot an ngg, well beaten,
should be added. The mixture should bo cooled,
ami portions of it should ho shaped like cylinders,
dipped into beaten egg and cracker cruiubs.and fried.
Sweet potato croquettes are an especially palata¬

ble sweet eu t rte, Miss I'arloa -said. To make them
she mixed together two cupfuls of cold boiled aud
Bruted sweet potato, throe tablespoonfuls of molten!
butter, a teaspoonful of lomon juice, one-fourth of
a cupful of cream, one ami a half teaspoonfuls of
salt, one-fourth of a teaspoonful of pepper, one

teaspoonful of -sugar atula slight gratingof nutmeg.
Tho mixture was beaten until light and smooth.
I'o; linns of it wore shaped in tho name way as for
lobster croquettes, rolled lightly in crumbs, then
dipped into tho tiiaten egg (two eggs were used),
lolled once in crumbs, and Mad a minute and a half
in boiling fat. Him Parloa suggested that the oro-

quetteii may bo served, if one choose, with a pint of
thin cream, seasoned lightly with salt, pepper aud
nutmeg ami heated just to the boiling point.
Berala! French chops were seasoned with pepper

ami salt, dipped in niel ted butter and rolled in Uno
blond crumbs, and broiled over a bright fire.not
extremely bright, because tho crumbs are easily set
nlire. Potato balls.cut from cooked potatoes
with a vegetable scoop and fried in washed butter
or in chicken fat.may bo servod with these abOBB
On this occasion, however. Miss I'arloa naivet a
elozen pe>tatoes of incelnun size and, after al¬
lowing thom to stanel in water for some minutes to
freshen thom, boiled them for a quarter of an hour.
She added a i.iblisp'ieiulul of salt and continued the
boiling for fifteen minutes. Every drop of water
was then poureel oft' and tbe suuce'pati was shaken
in a current of coid air. The potatoes wero mashed
until lino and light, and to them were added a

tablespoonful of butter and haifa tablespoonful of
salt. After a good beating an addition wai made
of half a cupful of boiling milk. Tho potato was

beaten like e-ake for a considerable time, anel when
.erred with the chors, or catie ts, it was delicate.

I hat homely vegetable, the carrot, cati easily be
prepared in a most toothsome way, as wai soon

.shown. Two large carnits were scraped and cut
into dice, ball", iiml long, -limier ..-trips, aud these
were cookeel for an hour lu a kettle containing two
quarti of water. The water was then poured oft.
sud tho pieces of carrot wero put into a saucepan
toco'licr willi hall a cupful of white stock, ouetea-
spoonful sugar, one teaspoonful of salt, and a litt.'c
pepaer, Alter len mlaatW simmering, a table
spoonful of butter watt aeldeil, and the dish was
iiileitt eel to lnul np once. Most of it was served at
uini'; part wat put aside for awhile.
For peate d lu Frampton Miss Parlue awl a pan of
.¦ ii peas. They were heated and drained. A

fiiltl,-spoonful of (lour, twic- as much butter and
hull a teaspoonful of sugar wen- stirred iu a sauce¬
pan until ! iioroVghly mixed. The- pena were added,
ami the-stirring over the- tire was continued for
live- minutes, when a cupful of c i-tun was added.
Tho noaa were siminircil fur ten iniuutes. Had
they been fresh peas they would have boiled until
lender Instead ol I ting sun ni v boated through.
Upon thodisfa were bonged little groups of the
tum ifully-shaped pieces of carrot that bad been
reeerred.
Ob I ucsilay aftcruoem tho audience first gave at-

te'iitiouto tho making of a royal eliploinalic pud¬
ding. Half a box of gelatine had been soaked an

laen ot more in half a cupful of colel water, aud
upon it was poured two-thirds of a pint of boiling
irater. Half a pint of wine, tho juice of a lemon
and a cupful nf ngBI were added) and the mixture
was st ii reel ami si rained. L'uon the table stood two
moulds, mm holding two quarts ami the other ball
as much. A layer of jelly was put into the larger
would, w bu'h a as ilt once placoel on ice, When the
jelly became' burel it was garnished with candie*!
cherries eat la taro. A few spoonfuls of thc Minnel
jelly.whicli Miss Parioa was careful to ascertain
aaa not bet.wen poureel info the mould to hold
thechmlei In position, ami afterward enough more

was pennell intel cover them. When all the jelly
hail hardened, the smaller mool! was set imo (he

larger and lhe space- bed BOOB the sides of the two
aaa (died with {elly. Icc was peeked late tho
small mould, and tho largo mould was

ml In a basin of ice-water. Whoo tho last
of theJelly hod beooam solid tue Ice was removed
fruin the small hmuhi, ami warm water took its

place. This matte it easy to lift the mould from tho
jelly a moment later. Tba space left vacant was

tillcel with a custard made' of these materials: Half
a i upfi.l nt gelatine (previously soaked in half a

cupful af cold water*, half a cupful of sugar, tho
yollU of live eggs, two tildespoonfuls of wine, a

scant cupful e)f milk, n teaspoonful of vanilla ex-

truet. The milk was boiled. To lt were added tho
amma and sugar, beaten together, and the gelatine,
lin- ur, xi nie was strained, and the vanilla ami wino
were added. W'ben the caetaid began to Ibinbee,
then waa added bait a pint of cream whipped to a

still froth. 1 be custard was ponied into the vacant

.pace mentioned aad waa allowed to stand until
burel, lhe' padding was then turtieei out of tho
mould and served willi seitt custard poured armin,!

Fur thia custard there'were meed lhe yolks of
eight eggs and wlutesof twet, a quat I ol'milk, a scant
hali teaepooafal uf saner, half a toaapooafal of salt,
¦ndn teaspoonful Of baton extract. Hie eggs uml
sugar having bean beaten together, a cupful of the
milk waa added. Tba raamiadet was healed to tho
boiling point ami poured upon tho beaton miMuie,
whleh waa at once pul upon tim stove hi a double
boiler. Tbe eastern waa etined until it began te
llucken.say about Bee minutes.and thc salt was

added. The custaiil was set awny to cool, and when
it was cold tin- tlavor was added. Tho audience was

cannoned against Hiting camlemly the ¦Baller ef
tbe tWO limul ls need in making the pudding. Miss
Parloa enid it would be better to im-lt tho jellv a

inllc mon in Older to raia* the mould easily than it
would be to raise tbe mould quickly, and poasiMy
jar (he jelly so much as to mar the appearance of the
ilisli. -She -said, also, thai tho tarnee from which tho
Manlier mould was lakeii must ho lilied slowly with
the preparation designed for it.
Between the atogee of work on tho royal diplo-

mai :c pudding Iiim Parloa made two other dishes.
Poi'Wa 'mt 'ililli', half a cupful of waler and two-
thirds of a cupful of sugar were lirst boiled together
tm half an hour. Three eggs were" beaton well ami
stirred Into the boiling syrup, and tltoHaucepoiicoii-
t niling this mixture was placed in another of boil¬
ing water, tor eight minutes tho mixture was

vigorously beaten: then the saucepan was trans¬
fix red from thu pun nf hot water to OM of coll
water, and the mixture waa bootoo until cold. A
tcaspiHUiliil nf vanilla extract aud a pint of cream

whipped to a froth, were lidded and the mixture
was again stirred wadi, lt was put into little paper
eases, shaped like cake tunis nml three or four menes
long. Thean were made br Miss parloa, who said
they could be-benight at tim best restaurateurs if
ouo tliel not. obeom to make them at home. A dozen
ami n half macaroons wera browned in ihc oven,
and after they had been cooled and bad beeome
bald on aeeouat of those processes, they were rolled
tine A layer of the crumbs was pilton ibo cream
in each case. All Hie case's wore carefullv placed in
an ice-cream freezer and buried in lea and salt; be¬
ing allowed to remain buried a long time.

I-or cottee jelly, a box of gelatine was soaked
nearly two hours in haifa pint of cold water. A
pict and a half of boiling water was poured upou
lt, and when it had been wholly dissolved, a pint of
sugar mid a pint of strong (cooked) cottee wore
lidded. Tbo jelly was strained, poured iuto a hor¬
de mould, and set away to hanlon. lu due time,
when it was tin neel out, sweetened aud whipped
praam was heaped within tho circle of jolly.

In making the next dish, ham toast, Miss Parloa's
first step es as to cut cold boiled lean liam into thin
slices and then into elice, and she said incidentally
that if people would always cut meat or vegetable!
iuto slices, then put the slices rogother and cut
them into strips, aud finally cut across
the strips at proper intervals, they would
avoid giving tbo meat or vegetables that mashoel
appearance whichissocounnon when they arecnt up
lu the cbopiuug-tray. The work can be done rapidly
and all of tbe pieces are of about equal sise. Resum¬
ing her work sue seasoned a cupful of the bain with
salt, pepper, a " speck " of oayeuue and a quarter of
a tcaspooniul of 'fry mustard. She put a table¬
spoonful of butter imo a small frying-pan, and
when it wita hot shu added a teas-poouUil of flour.
After stinmg until the mixture was emooth aud
frothy aha added two-thirds of a cupful of
stock; stirring all the while until it bolled
up. Thia she seasoned with pepper,
and salt. The ham was added, and cooked tire
minutes, with au occaaional stirring. Aa soon aa

it was hot it was spread upon slices of toasted bread,
and served.
Tiie last dish prcparod was him sud ergs on

toast. Trimmings from cobi boiled hum wore cut
tine and spread upon bin tere I siloes eif toast. These
were put into tho oven fer about three minutes. lu
Hie meantime six eggs and half a cupful of milk
were beutetu together, anil a teaspoonful < f salt and
a little-pepper were a amii. Iwo tablespooululaof butter were put into the saucepan with the mix¬
ture, uud when this had been heated ao much that
it thickened it was taken oil. beaten for a moment
and spread over the luna aud toast.

PRICES OF PROVISIONS.

AN ATTIUCTIVK WEKE AT KLLTON MARKET.VXG8>
TABLES AND MEATS.

Throngs of people have been visiting Fulton
Market daily during the past week to aee the fine
tlisnlav of brook troot witb which tbe season
wherein that hsh may bo eaten haa been opened.
" It is a pity to eat such a pretty fish," sala a young
woman as sbe gazed at ths pile uf speckled beaatiee
upon Mr. Black fara's stands. The Long Island cul¬
tivated trout sold yesterday lor $1 25 a pound,
the .State cultivated tor $1, and those from tbe
mountain streams fer 75 cents a pound Some tbat
were sent lu a frozen state from Canada brought 50
cents a pound. Tbe opening ot tbe tront season and
the formal opening of tbo new market have nut been
the only fea;ures, though they bave t»-eu the chief
ones, of interest in this attractive market during
the week. Ibo North Kiver shad appeared at last,
while tnroe vessels loaned with fresh mackerel, tbe
first uf tbe season, arrived ana discharged their
cargoes, aud two nine-pound salmon, the pioneers
of their kind from Nova Scotia, wero sold la the
market for $2 a pound. Ihe mackerel, which were
caught ott' the Virginia Cajtes, sold for lound 20
cut sa non nd. These useful fish hereafter will
come in large quantities, the height of their season
being about August 1. North River rue shad
brought $ 1 50 and tbe bucks 75 peats each, while
Southern roe sold ior 60 cents and the bucks for 10
cents each.

lu oddlt ion to these welcome arrivals at the mar¬
ket tho clear warm weather haa brought mach
lower prices for other kinds of fisb. Cod are H and
lOcenta, and oadelock only (i cents a noami. J.ive
lobsters aro more numerous thau they bave been
foi several weeks, and are selling for IH cents a
pound. White halibut are '22 cents, frozen salmon
:ri (fins, ii,Minders in cents, dressed eels 20 cents,
ami blackfish 15 cents n pound. Some immense
striped bass, one of which weighed sixtvetgbl
pounds, were readily sohi at *2<) cents a pound.
Spanish mackerel are scarce and worth 75 coota a
pound. Pompano are 75 cents, weakfish 13 couts,
sheepshead 25 cents, white perch IO and 15 cents,
smelts ls cents, and red snapper L'O tenta a pound.
Nova Scotia herring brought H couts, black baas 'JO
and 25 cents, yellow perch IH cents.aud green pick¬
erel IH cents tt pound, liutlalolisti are 10 cents,
ami wall-eyed pike 15 tenta a pound. Green
turtles are 20 cents a pound, aud terrapin $ 15 and
120 a dozen. Crayfish are $2 50 a hundred, and
Lillie Neek lams "iii cents a bundled in the shell
ami 80 cents when opened. Bluepoint oysters are
75 pents and Saddlerocks #. a hundred in the shell.
Hard crabs are $:< a hundred. Codfish
tongues are 15 cents, smoked l-'-j 'couta,
and smoked salmon 25 cents a pound, lt may
bo of interest to housekeepers to kuow that
tish is sold in Washington Market at cheaper rates
than those iu Fulton Market. For instam e, trust¬
worthy tish-dcalers in Washington Market ssk 23
tents for frozen salmon aud only 15 cents for lob¬
sters. Tbo prices given in this article each Sunday
are thone of Fulton Market. Why there should bo
so great a dil emm .. ts not apparent.
Hothouse and Southern vegetables are getting

dowu to reasonable tigtttes as the supply becomes
more abundant. Tho lover of spring lamb und
green peas can now buv lilt, lamb for t'i 50; tbs
peas mav be had at 75 cents a half-peck; aud ha can
garnish Ihe dish tt nh mint at 10 cents a bunch.
The list of vegetables procurable in Wushiagton or
fulton Market is now nearly complete, and em
bracea every variety grown (luring the summer sea-
sen. Long Island lettuce (s 7 cents and boston let¬
tuce Kl cents a head, string beaus aro 50 couti
a halt 'e, Iv. Florida tomatoes .'iel cents a quart. and
Southern cucumbers 15 coots each. New Kngiish
ec lei r from Charleston is 10 and 00 cents a bunch,
Florida gg plants are 20 cents each, hothouse para-
ley ia IO cents a mun li, and Charleston asparsgui
..ri a bunch. Floiula cabbages bring 10 cents and
Impacted Date h cabbages 25 and 40 cents a head.
Hothouse mushrooms, a food digestible by the
most delicate stomach, can l>e bini for .fl a pound,
(ireen okra from (.'nba sells ior 50 cents a hundred,
amt green peppers from tha same place at 50 centa
a eiet/en. liol house sorrel, a soar plant but an ex¬
cellent relish, ta 12'-j cents a quart, aud hothouse
rhubarb Ul cents a linnell, while hothouse radishes
brina 5 cents a bunch. Spring|nniois are ll cen;* a

bnncii. Imported spanish onions 5 couts a poona,
chives IO cunts a bum li, amt horsjrailisb 15 cents 4

pound. Summer sqnasbes from Florida are 10 cents
ami Hostou marrow squashes 50 couts each. Charles¬
ton chicory is 5 cents a head. Now Herminia
licc'.s, potatoes ard onions are 50 cents a half peck.
Corn salad is 15 cents a quart, aud oyster plant is ll'
cents a l"im h.
There is no prosttect of the prices of meats becom¬

ing any luwer for some tinea! least. There is nc
material change from the figures given last week
A lot uf wild pigeons re-ae'Leel the market las!
week from Missoui 1 and wero snbl at $2 »nel $2 M
a dozen. Tame pigeons aro $2 and $9, tanto MBOl
$land $150, und lrozeu Kngiish snipe r2 ami
S'J BO a eiozen.if-' 5o a eiozen. Wild, turkeys aro 21 cents a pound
ami wild duel's from 75 cents to $2 25 a pair
Ducks aie 23 cetus, dry-pickea tackers 25 centa.

tl ry-picked fowls 18 and 22 cents, ami capons 30
anel H5 cents a pound. Geese are 2C and 22 caata
pound. Large roasting chic kc as are 2 s centa
po.lll'l.
Faacy F.lgin butter is 35 cents. State batter 25

and HO cents, and creamery 32cenl.sa pound. Im¬
ported Swiss choose is 27 centa a pouud, ;« tieappls
cheeses ifl and Si 25 each, and Lngliab dairj
cheese 23 cents a penrod. White cover berney iu
the comb is 25 cents, ami strained California bonny
20 cents .1 pound, bggs are 23 centa a do/on.
Strawberries have become one al lae recognized

femmes of the city restaurant, whether they ate
of the cheap or cxpemsivo onler. The price .a now

down lo HO cents a Imx Oranges and lemons can
be bought tot from 25 to 75 cents a dozeu. Fating
apples are Ml couts a peck, grapes aro 40 and HU
cents a box, and raisin* 18 cents a ponnd. Walnut*
are 18 cents, filberts 15 cents, niuiouds 25 cents.aud
prunes 10 ami 20 centa a pound.
There is some talk among tho inarketmen ol

starting an agitation itlfivor of selling by weight
most of the stui) now soil by mea-sure. In that
way there would be less chance of unscrupulous
dealers cheating innocent buyers.

MKNf.
Julienne iSittip.

Ruketf eliiitl. Cucumbers
Ki.a,t Lamb, (intu IVas. I'matnes h la Ducioaaa.

Asparagus ou Tna-t.
Lettuce ami Cuciiiaber *alad.

Cheeta Creekere.
Nessclrode 1'uUdtug. eira* berries.

Coffee.

HOUSEHOLD ROTH
Jt'LiKNNF. Soip..Cut into small strips equal

quantities of turnips, carrots and celery: sligh'ijr
brown over .1 dow tire in a lillie fresh butter. Add
sonic strips of leek or union, some lettuce, sorrel
learns ead a sm HI lump of sugar. Boil all iln-e
vegetables in your siock over a slow Mrs for aa
hour, .niel just before serving add a tablespoonful of
green peas and two of asparagus heads, both pre¬
viously boiled in salteel water. Four into soup tu¬
reen over cubes of fried bread-crusts. Bo sure that
uo fat remains ou thu soup.
Bakii) Shah..Keduce lo crumbs the inside of a

loaf ol bread, heal In ¦ saucepan sumo fresh butter
tho size of aa egg, limp tha quarter of a large onion
ami iiebl tet lin- butter winn it begins lo bubble.
When this Logins 10 brown aebl tho breed mut stir
well, till thoroughly hot Ihrough. Season rather
highlv with pepper ami salt. Stir through it a ta-
bleepboafnl of feely chopped parsley, remove from
ihe tire, ami add Immediately two weU-beeteaeggn
Btol tho shael with this dressing ami sew it u.».
Sprinkle- pepper, salt anel tlour, nml a little* water;
put a few thin slices of breakfast bacun in thee bak-
uig-pan ami lay the tish upon them. Pour a little
hot water into tho pan and put into a hot oven, lay¬
ing a few limit' sin c.s of bacon over the top of the
tish. Baste very often, and when elone remove the
bacon, si tinkle with a little melted butter in which
chopped parsley is mixeil, ami serve 111 a platter ou
which the fried shad roe is arranged about the tish
111 n nest of parsley.
Mkkixghks..Beat to a still' froth some whites of

eggs; beat iuto them quickly, with a spoon, pow¬
dered sugar in the pieiporiion of ouo tablespoonful
to catii egg. With a tablespoon place the mixture
iu little heaps, about two inches apart, ou a sheet of
white paper ou a meringue board ; have the heap*
tho same size, strew u little sugar over them aud
put iu a moderate oven. When they become straw-
colored and hard to the touch, take out of the oven,
scoop out tho inside or press it in with a teaspoon,
tlien put in cool oven tei dry for half au hour. Fill
thom with whipped cream; stick them together
two sud two.
Brkad Steaks..Adel a little milk, pepper, salt

and spicei to an egg aud beat well tog 1 her. Cut
some slices of luca,I of even size aud shape and fry
a light brown in butter or oil. Dram uu paper, pile
ou a dish, and serve with tomato sauce.

Sakdink Toast..Divide some sardines length¬
wise, removing skiu, lu,ms and tails; aetd a little of
the oil from tho tin and put iuto the oven between
two plates, letting them get quite boL Take some
thin strips of bread, tho exact leugth of the sardines,
fry them in butter, put half a sardine on each slice,
sprlukle ou Carenne and salt aud a squeeze of
lemou juice, auu serve very hut.
Biz a la Tomate..Boil half a pound of rion

with one very small onion chopped tine; whau done
and nearly dry. stir in two tablespoonfuls o' grated
cheese, three of uioe tomato sauce, oue teaspoonful
of chopped parsley, a teaspoonful of sweet herbs, a

little Cayenne aud salt, and a large tablespoonful of
the best fresh butter. Form into a mound, aad
terre very Uot,
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